Yersinia enterocolitica is an organism that has been receiving increasing attention as an important cause of food-and water-borne illness. Major outbreaks have occurred in Japan, Canada, and the United States (1, 3, 7) along with an increasing number of cases as isolation techniques have improved (8) . Its role as a zoonotic organism has been well documented (9, 10) , but recent studies have shown it to survive and perhaps proliferate in the environment (6; S. D. Weagent, in press), and it is now considered to be a food-and water-borne human enteric pathogen. 
MATERIALS AND METHODS
The presumptive identification medium is an adaptation of lysine-iron agar, which was first proposed by Edwards and Fife (5) for the detection of Arizona species. In this medium, lysine-iron agar is modified by the addition of 1% L-arginine and is referred to as lysine-arginine-iron agar (LAIA).
Y. enterocolitica lacks the ability to decarboxylate lysine or arginine or to deaminate lysine. They ferment glucose anaerogenically and do not produce hydrogen sulfide from sodium thiosulfate. LAIA 
a K, Alkaline reaction (purple color); A, acid reaction (yellow color); K (w), weak reaction (light purple color); D, deamination (red band occurring in butt).
number of strains which were isolated from fresh and marine water, sediment, and shellfish from Puget Sound were identified with LAIA. Biochemical reactions of known cultures were compared with conventional Moellers decarboxylation broths (4).
RESULTS AND DISCUSSION The reactions of 27 known strains of Y. enterocolitica and eight other species of Enterobacteriaceae in LAIA and conventional media are presented in Table 1 . The biochemical reactions in LAIA for Y. enterocolitica cultures, species of Enterobacteriaceae, and P. aeruginosa were consistant with conventional media and their known reactions (4, 11) .
Additional testing of isolates giving satisfactory reactions on LAIA and triple sugar-iron agar can be performed to give confirmation of identity as Y. enterocolitica; cytochrome oxidase (negative), motility at 22°C (positive at 48 h) and 35°C (negative at 48 h), ornithine decarboxylase broth (positive at 22°C, 48 h), Christensen urea agar (positive at room temperature at 48 h), phenylalanine deaminase agar (negative at 22°C, 48 h), acid from sorbitol, mannitol, cellobiose, and sorbose, and no acid production from adonitol (11) Progam.
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